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Plastic Helps Preserve Pictures 
By BLANCHE SPANN PEASE, Homemakins Editor 

Have you invited guests for 
Thanksgiving? If so, you’ll want 
to enjoy your guests, the dinner 
and the day, so get everything 
done before hand that you pos- 
sibly can. 

In this day of refrigerators, 
deep freezes and such, it is pos- 
sible to do so much of the prepa- 
ration long enough before hand 
so that you, too, will enjoy your- 
self. 

For instance, your turkey may 
be purchased and dressed and 
frozen before hand. But you’ll 
want to take it from the freezer 
the day before so that it is tho- 
roughly thawed out. 

If you’re serving a gelatin sal- 
ad, it can be made before hand. 
If it's the green tossed type, the 
greens can be washed and put 
into the crisper ready for the last- 
minute tossing and for the dress- 
ing you prefer. 

Celery can be cleaned and 
crisped the day before and kept 
in the crisper or in plastic bags. 

Many types of dessert can be 
made and frozen before hand, or 

at least baked the day before. 
You can use the ice box type 
rolls, mixing the dough before 

hand, or use the brown ’n’ serve 

type. Or many ready-baked rolls 
can be simply warmed in the ov- 

"7 

en before serving—and that in- 
cludes baked rolls from your 
freezer. 

Most vegetables can be pre- 
pared before hand, some can even 
be cooked. It all depends on what 
type you’re going to serve. 

But whatever you plan for your 
menu, be sure to do all possible 
things on preceding days and that 

! includes getting your home set to 
rights as much as possible. 

Give yourself time to set a 

pretty table and fix a center- 
piece. And then enjoy the meal 
along with the rest of the fam- 
ily. 

Just remember that the one 

thing you don’t want to do the 
day before hand is stuff the tur- 
key. That isn’t considered safe. 
Be sure to allow plenty of time 
for getting the turkey done. 

— tfw — 

‘Cocoanut Fudge Balls’ 
Ideal for Holidays— 

Spencer, Nebr. 
Dear Mrs. Pease: 

Have been going to write to 
you for some time but, as usual, 
it has been “Never do today what 
you can put off until tomorrow”— 
and you know tomorrow never 

comes. 

This nas been a good year here 
for our gardens and field crops 
for which I, for one, feel deeply 
grateful to the Lord. It could 
easily have been so different. 

Since school is in session again 
I thought perhaps the school 
teachers, Sunday-school teachers 
and mothers might all make use 
of an idea which I used this 
summer. 

I used transparent plastic 
paper (saran WTap) purchased 
at the grocery store to cover 

pictures for my children. Cut 

the plastic paper one or more 
inches larger than the picture to 
be covered. 

Use a very stiff cardboard for 
the back of the picture. Stretch 
the plastic paper tightly but 
smoothly over the picture and se- 
cure the edges to the back with 
Scotch tape. Paste a picture tab 
in place and you have a very neat 
picture which looks like it is un- 
der glass. 

Since we will soon be making 
cookies and other goodies for the 
winter holidays, I will send a re- 

cipe for cocoanut fudge balls 
which we think make for good 
nibbling: 

COCOANUT FUDGE BALLS 
Cream Vz cup softened butter 

and add one cup sugar and Vz tea- 
spoon salt, beating well. Add two 
ounces melted chocolate, mixing 
well. Add 1/4 cup milk and IVz 
cups sifted flour alternately. Stir 
in 1 3/4 cups rolled oats. Form 
dough into small balls and bake 
on an ungreased baking sheet at 
350 F. 10 to 12 minutes. Makes 
six dozen cookies. 

To frost, blend 2Vz cups sifted 
confectioners sugar with 1/4 cup 
of milk and 1/4 teaspoon pepper- 
mint extract. Dip the cooled 
cookies into frosting using two 
forks. Then roll in cocoanut. 
Place on waxed paper to set. 

MRS. CLARENCE JOHNSON 
— tfw — 

FROZEN PINEAPPLE SALAD 
Two cups sour cream, one ta- 

ble-spoon lemon juice, 3/4 cup 
sugar, one cup drained, sweeten- 
ed, crushed pineapple, 1/4 cup 
chopped maraschino cherries, let- 
ture or other greens. 

Mix sour cream, lemon juice 
and sugar. Fold in pineapple and 
cherries. Pour into freezing tray 
of refrigerator. Freeze using di- 
rections for your refrigerator. Cut 
into squares. Serve on lettuce or 

other greens. Serves six. 

j Anna Wilkinson 
Dies in Washington 

CHAMBERS— Anna May Gas- 
kill Wilkinson, a resident of 
route 2, Sedro Woolley, Wash., for 
16 years, died at Memorial hospi- 
tal on Tuesday, October 19, in Se- 
dro Woolley. 

She was born April 12, 1879, in 
Butler county, Nebraska, and was 
married to Ernest Wilkinson at 
Valentine September 20, 1911. 
They moved south of Chambers in 
1928 and lived there until they 
moved to Sedro Woolley in 1938. 

Funeral services were held on 
Saturday, October 23, at 2 p.m. 
Interment was in the Sedro Wool- 
ley cemetery. 

Pallbearers were Oscar Green- 
street, Otto Greenstreet, Lewis 
Klinger, Don Remington, Mervin 
Carpenter and Jack Elliot. 

Mrs. Wilkinson is survived by 
her husband, Ernest; daughters— 
Mrs. Stanley Kutcher of Sedro 
Woolley and Mrs. Almond Jenkins 
of Seattle, Wash.; grandchildren— 
Phyllis Kutcher and Janis Jen- 
kins. 

Attending the services from a 
distance were Mrs. Irene Kime of 
Valentine, sister of Mr. Wilkinson; 
Mrs. Olga Malone and Mrs. Lydia 
Sands of Sand Point, Ida.; Jack 
Kilmer of Spokane, Wash.; Mr. 
and Mrs. Hugh Hammer, Mr. and 
Mrs. Cletus Hoerle, Mrs. Harold 
Michael, Mr. and Mrs. Joe Bar- 
tainek, Mrs. Claire Hubei, all of 
Seattle, and Mr. and Mrs. William 
Eus of Ferndale, Wash. 

Ensign Nielsen at 
Portsmouth Hospital— 

Serving at the U.S. naval hos- 
pital at Portsmouth, Va., is Wave 
Ens. Delores L. Nielsen, daughter 
of Mr. and Mrs. Herb Nielsen of 
Inman. 

Before entering the navy in 
September of this year, Ensign 
Nielsen graduated from Nebraska 
Methodist school of nursing in 
Omaha. 

The hospital is the navy’s old- 
ehst. Originally commissioned in 
1830, the Portsmouth naval hos- 
pital has cared for wounded in 
every war since that time. 

During the Civil war, the hos- 
pital was captured by the South- 
ern forces, but was retaken by 
the Union army and returned to 
the navy. 

Seaman Aboard USS Toledo 
in Far East— 

Donald R. Seaman, boilerman 
third class, USN, son of Mr. and 
Mrs. Raymond Seaman of Cham- 
bers, and husband of Mrs. Janita 
J. Seaman of Kilgore, is serving 
aboard the heavy cruiser USS To- 
ledo in the Far East. 

Last month the Toledo celebrat- 
ed her eighth tanniversary, the 
seventh overseas. 

Commissioned on navy day, 
October 27, 1946, the Toledo miss- 
ed seeing action in World War II, 
but has compiled four tours of 
Korean duty. 

Colorado Trip— 
John Gilstrap took his mother, 

Mrs. Helen Gilstrap, to her home 
in Glenwood Springs, Colo., by auto 
Wednesday, November 10. She had 
been visiting here since Saturday, 
November 6. 

The Misses Grace and Agnes 
Joyce of Omaha arrived Saturday 
and will visit relatives and friends 
in O’Neill for several days. 

Mr. and Mrs. Paul Bourne 
Miss Elaine Rabutzke, daughter of Mr. and Mrs. Oswald Ba- 

butzke of O’Neill, and Paul Bourne of O’Neill, son of the late Mr. 
and Mrs. Charles Bourne of Atkinson, were married Saturday, No- 
vember 6, in St. Patrick’s Cathplic church. The couple will reside 
in O’Neill where Mr. Bourne is employed by the Lohaus Motor 
Co.—O’Neill Photo Co. 

Parking Enforcement, 
Curfew Are Suggested 

ATKINSON — The Atkinson 
Country Women’s club met with 
Mrs. Orville Siebert last Thursday 
afternoon, November 11. Assisting hostesses were Mrs. Robert Mar- 
tens and Mrs. Paul Roth. Seven- 
teen members and five visitors 
were present. Visitors were Mrs. 
Gene Livingston, Mrs. Vernon Sie- 
bert, Mrs. Carl Gettert, Mrs. 
Lome Hickok and Mrs. Ralph 
Schrunk. 

A letter was read from the Ne- 
braska Childrens home, Omaha, 
thanking the club for one hundred 
quarts of food sent. Roll call was 
Name Your Favorite Magazine,"' 

or “Tell of an Interesting Article 
which You Have Read Recently.” 

The sponsor had members tell 
of an improvement which would 
make Atkinson a better town in 
v i.ich to live. Suggestions includ- 
ed: Supervised recreation for 
young folks; trim trees so limbs 
don’t knock one’s hat off; remove 
bench sitters; add rest room; fix 
sidewalks; enforce car parking 
re gulations and also curfew; erect 
stoplight in square; better coop- 
eration between town and coun- 
try. 

Next meeting will be the 
Christmas party with Mrs. Her- 
man Meyers December 9. 

Stout Replaces Reynolds 
at Hartington— 

Charles R. Stout of Neligh has 
been named as the new Hart- 
ington sub district superin- 
tendent for Consumers Pub- 
lic Power district, according to 
an announcement made by C. E. 
A. Johnson, O’Neill district man- 
ager for Consumers. Mr. Stout re- 

places Dale R. Reynolds, who has 
been transferred to Scottsbluff. 
The change became effective No- 
vember 1. 

Mr. Stout for the last six years 
has served as Consumers’ sub- 
district superintendent of Neligh. 

ONEILL LOCALS 
Mrs. W. J. Froelich returned 

Sunday to Chicago, 111., with Mr. 
Froelich, who had been here visit- 

ing his family for several days. 
Mr. and Mrs. William Fallon of 

of Gregory, S. D., and Mr. and 
Mrs. Larry Laur and daughter of 
Gregory, S. D., were Sunday guests 
of Mr. and Mrs. Don Enright and 
Mrs. Mary Enright. 
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Mr. and Mr.-. Frank Froelich and 
Frank Kerwin of Audubon, la 
visited last Thursday at the home 
of Mr. and Mrs. Froelich’s son-in- 
law and daughter, Mr. and Mrs. B. 
E. Wanser and family, in Hartingl 
ton. 

PAUL SHIERK 

INSURANCE AGENCY 
O’NEILL, NEBR. 

Insurance of All 
Kinds 

Bus. Ph. 430 
Res. Ph. 235 

I PUBLIC SALE 
On premises, 15 miles north of O’Neill on U.S. 281 and 8 miles 

west; OR 16 miles northeast of Atkinson on No. 11 and 2 miles 

east; OR 1 mile south of Midway and 8 miles west, on— 

Friday, November 19th —1 P.M. 
30 — HEAD OF CATTLE — 30 

Including 14 Holstein, Guernsey, Jersey, Shorthorn milk cows, 
5 milking now, some springers; 14 spring and summer calves, 

s dairy and crossbreds; reg. Hereford bull. ALSO 3 horses; 
4 Hamp gilts. 

Machinery and Equipment 
f Including 1952 J-D model G tractor, out 5 mos.; 15-ft. J-D disc; 

2-row lister, hyd. lift; 4-row eli, hyd. lift; 3-bottom J-D plow; 
| harrows; seeders; 2-row GI picker; Red River 28-in. Special 
| Thresher; haying machinery; some horse machinery; poultry; 

grain; some household goods. 

DON BREINER, Owner 
Col. Ed Thorin, Auctioneer O’Neill National Bank, Clerk 

Thanksgiving-Christmas Specials 
f NOW TILL CHRISTMAS 
I Your Present Refrigerator 
I is worth up to 

j ©o 
IN TRADE 

I on a New Servel Gas Refrigerator 
fl 

I Prices Start at $229so 
Stocks Are Limited—Don’t Wait 

Your present refrigerator will make your down pay- 
■ ment up to 5 years to pay the balance with your | gas bill. 

| FREE INSTALLATION 
j NOW TILL CHRISTMAS 

I See your Kansas-Nebraska manager today. Pick the 
model you want now and arrange for the installation 

| date. 

I ^'M'HIW'niih'jwas 
i mnurmaiiauihim t ) 

For Dependable GAS Service 

INSURANCE 
Insurance of All 

Kinds 
Bonds — Notary Public 

20% SAVINGS ON 
YOUR PREMIUMS 

RELIABLE COMPANIES 
PROMPT SETTLEMENTS 

Office in Gillespie 
Radio Bldg. 

PHONE 114 or 218 
— O'NEILL — 

L G. GILLESPIE 
AGENCY 

Established in 1893 

FOODS FOR FEASTING 
at BUMET POKES 

mces GOOD N0V.I9-20-2Z-23-2.V ('till Thanksgiving Da*/) 

OLIVES 
SUPER.G PURE a-ox.TUMDLm^m A 

STRAWBERRY PRESERVES .35V 
LYON'S Jm&kX 
RADIANT FRUIT MIX «S.4§9t 

SUPERB FANCY ±_ 
PUMPKIN 
NONESUCH MINCE MEATZ^l^.ZTc 
r~"' if 1 ii.""" in ii "Tiir~i t •. — 

____________________ 

p I 

I WITH THIS COUPON I 
I ONE ONiy 

§0 BAG 
1 COUPON EXPIPES NOV. 2Mth ["■ 
|p aniiyii^iigi muz _-aaL-infejnit-aa 

SUPERB 

SWEET 
POTATOES 
No. 3 sguat can. 

ZS' 

OCEAN SPRAY 

CRANBERRY 
SAUCE 

Strained or Wkote. 

Good uithm foul. 

Salted GASHEWETTES ^Choice mm 
Salted MIXED NUT5 /y<5-oz.P*e. wW^ 

Pillsbury’s CAKE MIXES 
3 Pkgs. for_ $1. 

FRESH 100% 

| PURE GROUND 

| BEEF 

13 “ 89' 
1 FRESH PORK 

~~~ 

1 HOCKS 93' 
1 LB. 

[^Special KKSS 
Blue Bonnet 

MARGARINE 

< 

X V »!//✓/ 
the jAiSTAAtT you've been watting for! i 

-£sA\ n£MJ AA/STAAfT 

My-TFIni ] 
PUDDING and PIE PIUINC = 

SAME LOW PRICE 1 2 PKGS. Snip 
AS REGULAR PUDDING j ONLY MjWl 

THE HOMOGENIZED Oil AM 
UrKT SHORTENING. /-LB. Can. WTT | 
RINSO LARGE BOX 2. FOR 614 
SURF LARGE BOX TLfOR 614 
BREEZE LAZG£ 80X*L ton 63 * § 

LUX SST ^*8^ Lft%35t! 
LUX DCTCRSCHT ,Z„.cm37t\ 

BABY BEEF 
T-Bone and Sirloin Steaks 

Lb-59c 
Red Pontiac POTATOES- 

THANKS FOR YOUR SUPPORT! 
c 

c 

Thanks to the voters who supported me in ■'.e close race 

for representative of the 28th legislative district Though in- 

sufficient in quantity your many votes were appreciated. 

Donald E. Rohde 
*e 

■■.■"»■«-««* 
___ * 

-.--_ 

_ 
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THE RIGHT 
TO LIMIT 

QUANTITIES! 

I YOUNG TOM 

[TURKEYS -is 
| EVISCERATED, Quick-Frozen, Cry-0-Vac Wrap, LB. 

I YOUNG HEN ^ 
(TURKEYS -is 
g EVISCERATED^ Quick-Frozen, Cry-O-Vac Wrap, LB. 

I BELTSVILLE WHITE 
■ ri*l IDI/FVC « TOO LBS. 

1 TURKEYS *;EEr 
| EVISCERATED.LB. 

THICK-SLICED 

BACON 

2“ AAc 
PK8. jJJJ 

ARMOUR'S if 
"SMOKIES" 

SMOKED LINKS, 
12-ox. pkg..37C 

Boston Style • 

PORK 
Roasts 
39'u 

FRESH PORK M * 

STEAK . 49 
ARMOUR'S if All Meat 

BIG BOLOGNA 
PIECE or OQ_ 
SLICED, lb.J7C 

I Ocean Spray hnest Quality 
FRESH PASCAL 

CRANBERRIES CELERY 

'SSlO' JUMBO 17e ;V 
j _BAO W_ STALK ■ 1 

1 SWEET POTATOES—LOUISIANA " A AAC 
GOLDEN YAMS 3 b, Z9 
• RED TOKAY GRAPES «RED EMPEROR GRAPES 

I • GRAPEFRUIT • FLORIDA ORANGES • APPLES 
I • TOMATOES • SQUASH • GREEN ONIONS 
j • RADISHES • CUCUMBERS•CARROTS 

! • FROZEN FOOD VALUES • 
E 

I NEW and DELICIOUSl 
. ADAM8 

Jma COMPLETELY COOKED TASTE O' St A ORANGE JUICE 
s fish sticks47 «o7* t^AA! justheatand eat *I/C g/ / 

FOK HOD P oeuvig, SAHPW1CHB ^ Ai CAlfSAi a 
■- ■ ... ... > ■■ .. .■■■ —. ^ 

PICNIC HAMS 
Ready to Eat 

Lb-39c '■ 

_ 100-Lb. Sack 2.19 
° 

o 


